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1. The meat quality and the degree of its marbling are checked by
cutting between the fifth and sixth rib bones. 2. Deboning is done
by seasoned butchers. 3. Dark pink, juicy, and well-marbled, Tokyo
X pork is sold online and in supermarkets throughout greater Tokyo;
see the association’s website for details. 4. Tenderloin center cuts,
the Chateaubriand of pork, are served at Danran-tei near Tachikawa
Station. 5 & 6. Hog heaven: Tokyo X pigs lead stress-free lives.
Currently there are 26 breeders. 7. Koichiro Uemura is confident that
more consumers will come to appreciate the difference in flavor.
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Tokyo X Association, c/o Meat-Companion Co., Ltd
6-65-9 Fujimi-cho, Tachikawa-shi, Tokyo

1T042-526-3451 http://www.meat-c.co.jp/tokyox
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Tokyo-Grown Premium Pork

Some 250 brands of pork are produced in Japan. Tokyo X stands apart
not only because it is grown in the capital but also for the strict standards
maintained in feed content over the seven months from birth to market.
Compared to the high-calorie, low-volume feed used on large farms, Tokyo
X pigs eat five percent more fiber in the form of rice and pasture grass—a
diet that translates to healthier animals and a cleaner taste.
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Tokyo X Association Chairman Koichiro Uemura doesn’t mince words when
he explains further: a high-fiber diet means more manure, something that
high-yield farms, with their focus on efficiency, are keen to avoid. “Tokyo X
pigs yield 1.5 times more manure. Their intestinal tracts are clean. They are
happier pigs,” he says. “A 120-kg pig of ours yields just 50 kg of meat. On
paper those numbers are terrible. But the difference in flavor is everything.”
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